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—trozen; effect of transglutaminase on properties (Huang et al), 301 

—noodle; high molecular weight glutenin subunits (Ohm et al), 123 

—yeasted: glucose, sucrose, ethanol extraction and quantification (Loveday 
and Winger), 530 


Dough properties, thioredoxin modified winter wheat and (Waga et al), 488 

Dry milling, transgenic maize with GFP marker (Shepherd et al), 196, 7// 

Durum wheat, hydration dynamics (Kratzer et al), 660 

Dynamic oscillation measurements, wheat flour dough, bread volume (Van 
Bockstaele et al), 762 

Dynamic shear, wheat flour dough rheological properties (Davidou et al), 403 


Eicosapentaenoic acid (EPA), enriched spaghetti and (lafelice et al), 146 

Elusieve process, fiber separation from DDGS (Srinivasan and Singh), 27 

Endopeptidase, action on triticale prolamins (Drzymala et al), 366 

Endosperm, compressive strength from wheat (Morris et al), 351, 359 

Enhanced corn flour, elusieve process (Srinivasan and Singh), 27 

Enzymatic hydrolysis, of waxy rice starch granules (Kim et al), 182 

Ethanol 

—DDGS properties (Ganesan et al), 464 

—elusieve process (Srinivasan and Singh), 27 

—extraction and quantitation from fermenting yeasted dough (Loveday and 
Winger), 530 

—fermentation, sorghum protein extraction and (Zhao et al), 837 

—fermentation quality of grain sorghum and (Zhao et al), 830 

—sorghum culture conditions (Wu et al), 495 

—sorghum decortication, protease treatment (Pérez-Carrillo et al), 792 

—water removal from whole stillage, during fermentation (Henriques 
685 


—wheat flour gluten proteins, dough functional properties (Robertson et al), 
599 

—yield, small grain characteristics (Lacerenza et al), 322 

Extruded products, rice-based, barley flour (Gupta et al), 115 

Extrusion 

—effect of DDGS, moisture content, and screw speed (Chevanan et al), 132 

—modeling of mean residence time (Lei et al), 230 

—oat cake production (Han et al), 522 


Falling number, preharvest sprouting in white-grained wheat (Singh et al), 238 

Fat content, recombinant inbred rice lines and (Wang et al), 769 

Fermentation 

—of ethanol, sorghum protein extraction (Zhao et al), 837 

—extraction and quantitation of glucose (Loveday and Winger), 530 

—grain sorghum, fuel ethanol production (Zhao et al), 830 

—water removal during, enzyme addition (Henriques et al), 685 

Films, nanocomposite starch-clay properties (Tang et al), 433 

Flavor 

—impact of rice presoaking (Champagne et al), 706 

—and aroma, review for rice (Champagne), 445 

Flavor volatiles 

—origin in cooked rice (Yang et al), 591 

—rice cooking and (Zeng et al), 140 

—rice cultivars, low digestible protein during cooking (Zeng et al), 689 

Flours. See also Corn flour; Wheat flour 

—characteristics, bread quality (Dowell et al), 82 

—consumer preferences for functional barley tortillas (Toma et al), 721 

—effect of cooking conditions on protein matrix (Ezeogu et al), 397 

—LMW-GW to HMW-GS ratio (Cinco-Moroyoqui and MacRitchie), 824 

—nitxamalized QPM, steeping time, quality protein changes (Rojas-Molina et 
al), 409 

—nixtamalized and extruded quality protein maize (Gutiérrez-Dorado et al), 
808 

—pound cake properties (Capriles et al), 614 

—sorghum, microstructure during cooking (Choi et al), 65 

—spelt cultivars and bread quality (Wilson et al), 629 

—-starch damage, yellow alkaline noodies (Hatcher et al), 425 

—storage temperature, water content, dough mixing (Maraschin et al), 372 

Fortification. See Micronutrients 

Fractionation 

—laboratory wet milling of corn (Arora et al), 207 

—transgenic maize with GFP marker (Shepherd et al), 196, 7// 

—wheat flour gluten proteins, dough functional properties (Robertson et al), 
599 

—of wheat kernels and physiochemical properties (Yinian et al), 534 

Fungal pathogens 

—maize commercial dry milling (Schollenberger et al), 557 

—shelled corn, carbon dioxide evolution (Moog et al), 19 

Fusarium toxins, redistribution of during maize commercial dry milling (Scholl- 

enberger et al), 557 


GABA tea, effect on chiffon cake quality (Lee and Lin), 31 
Gangjung, steeping conditions, effect on expansion properties (Kim et al), 314 
Gas chromatography-mass spectrometry (GC-MS), flavor volatiles, rice cooking 
(Zeng et al), 140 
Gelatinization 
—heat-treated barley flour (Purhagen et al), 109 
—high-fiber wheat flour blends (Santos et al), 455 
—rice, variable temperature parboiling and (Himmelsbach et al), 384 
Genetic engineering 
—amylose content, puroindoline composition, bread quality and (Martin et 
al), 266 
—celiac disease and (Wieser and Koehler), | 
—green fluorescent protein (GFP) as marker (Shepherd et al), 188, 196, 7// 
—rice fat content and fat index (Wang et al), 769 
Genetics 
—amylose content, wheat flour gel properties (Sasaki et al), 329 
—barley f-glucan mutants, bulk carbohydrate grain filling (Seefeldt et al), 571 
—barley grain quality traits and (Turuspekov et al), 817 
—breadmaking performance, wheat cultivars and (Ponzio et al), 579 
—end use quality of wheat (Morris et al), 359 
—ethanol yield and (Lacerenza et al), 322 
—limit dextrinase in 16 barley cultivars (Li et al), 271 
—quality trait variation in wheat cultivars (Underdahl et al), 507 
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—-sorghum culture conditions and ethanol yield (Wu et al), 495 

—wheat cultivar, bran phenolic content and antioxidant properties (Verma et 
al), 544 

—of wheat grain hardness (Feiz et al), 44 

Gliadins, thioredoxin modification of winter wheat (Waga et al), 488 

B-Glucan 

—barley mutants, bulk carbohydrate grain filling (Seefeldt et al), 571 

—extraction from rye whole meal (Ragaee et al), 283, 289 

—glycemic response, treated oat bran muffins (Tosh et al), 211 

—measurement of mixed linkage, modification of standard enzymatic protocol 
(Hu and Burton), 648 

—in oats (Kim et al), 701 

—from rye (Brummer et al), 174 

—trom rye whole meal (Ragaee et al), 283, 289 

Glucose 

—extraction and quantitation from fermenting yeasted dough (Loveday and 
Winger), 530 

—Mesona blumes gum/starch mixed gel (Feng et al), 550 

Gluten bioplastics, compression-molded, mechanical properties (Zhang et al), 
379 

Glutenin macropolymer (GMP), transglutaminase (Steffolani et al), 31 

Glutenins 

—LMW-GW to HMW-GS ratio in wheat flours (Cinco-Moroyoqui and Mac- 
Ritchie), 824 

—macropolymer properties, dough rheology (Steffolani et al), 39 

—noodle dough characteristics and (Ohm et al), 123 

—solubilization of, storage temperature (Wilkes and Copeland), 335 

Glutens. See also Corn gluten meal (CGM) 

—celiac disease and (Wieser and Koehler), | 

—compression-molded bioplastics, mechanical properties of (Zhang et al), 
379 

—oligosaccharides, polysaccharides, formation in sorghum sourdoughs and 
(Schwab et al), 679 

—role in flour tortilla staling (Alviola et al), 295 

—transglutaminase, frozen dough properties and (Huang et al), 301 

—wheat flour fractionation, dough functional properties (Robertson et al), 599 

—wheat flour properties, deformation (Sasaki et al), 329 

Glycemic index (GI) 

—durum wheat flour, white salted noodles (Osorio-Diaz et al), 339 

—pulse starches (Chung et al), 471 

Glycemic response, oat bran muffins, B-glucan (Tosh et al), 211 

Glycinins, transglutaminase and (Marco et al), 59 

Glycochenodeoxycholate, adsorption (Funk et al), 14 

Green fluorescent protein (GFP), marker in transgenic maize seed (Shepherd 
et al), 188, 196, 7// 


Hard red spring grain 

—bread quality and (Dowell et al), 82 

—ethanol yield and (Lacerenza et al), 322 

—quality trait variation in cultivars of North Dakota (Underdahl et al), 507 

Hard red winter grain, bread quality (Dowell et al), 82 

Hard white spring grain 

—ethanol yield (Lacerenza et al), 322 

—-starch damage, yellow alkaline noodles (Hatcher et al), 425 

Hardness 

—influence of microwave heating on wheat grain (Grundas et al), 224 

—amilling, end use quality of wheat (Morris et al), 359 

Hardness (Ha) locus 

—milling, end use quality of wheat (Morris et al), 359 

—wet-milling (Feiz et al), 44 

High molecular weight glutenin subunits (HMW-GS), noodle dough charac- 
teristics (Ohm et al), 123 

High-amylose maize starch, enzyme susceptibility (Evans and Thompson), 480 

High-performance liquid chromatography (HPLC), of tocopherols and tocotri- 
enols in cereals (Nielsen and Hansen), 248 

High-performance size exclusion chromatography (HPSEC), amylose deter- 
mination (Zhu et al), 51 

High-protein food bars, ingredient characterization and hardening (Li et al), 780 

Human leukocyte antigen (HLA), association with celiac disease (Wieser and 
Koehler), | 


Inclusions, distribution in grain tissues, iron rice genotype and (Prom-u-thai et 
al), 257 
lodine binding methods, amylose determination (Zhu et al), 51 
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Iron 

—rice genotype, protein bodies (Prom-u-thai et al), 257 

—source of, micronutrient-fortified corn tortillas (Richins et al), 561 

Irrigation, sorghum ethanol yield (Wu et al), 495 

Isomaltooligosaccharide syrup, sponge cake quality (Lee et al), 515 

Kansui noodles, particle size, starch damage, and alkaline reagent (Hatcher et 
al), 425 

Kernels, shelled corn fungal susceptibility, carbon dioxide evolution (Moog et 
al), 19 


Lactobacillus reuteri, oligosaccharide, polysaccharide formation in sorghum 
sourdoughs (Schwab et al), 679 

LDL, inhibition of oxidation in vitro (Abdel-Aal and Gamel), 730 

Lentils, pulse starch properties from newly released cultivars (Chung et al), 
471 

Lignification, artificial, in vitro bile acid adsorption (Funk et al), 14 

Limit dextrinase in 16 barley cultivars (Li et al), 271 

Lipases, inactivation, enhanced lipid stability (Rose et al), 218 

Lipids 

—enhanced stability in whole wheat flour (Rose et al), 218 

—storage temperature, flour water content, and dough mixing (Maraschin et 
al), 372 

Lipoxygenases, storage temperature, flour water content, and dough mixing 
(Maraschin et al), 372 

Lysophosphatidylcholine, in maize starch granules (Lee and BeMiller), 776 


Magnetic resonance imaging (MRI), durum wheat endosperm hydration dy- 
namics (Kratzer et al), 660 

Megazyme kit, amylose determination (Zhu et al), 51 

Mesona blumes gum, starch mixed gels, sugars and (Feng et al), 550 

Micronutrients 

—continuous fortification of nixtamal tortillas (Dunn et al), 746 

—effect of iron source on fortified tortilla appearance (Richins et al), 561 

—fortification of tortillas (Burton et al), 70 

—rice genotype, protein bodies and (Prom-u-thai et al), 257 

—wheat flour functional properties and (Gujral et al), 97 

Microscopy, cooking, sodium bisulfite, waxy sorghum flour (Choi et al), 65 

Microwave heating and wheat grain physiochemical properties (Grundas et 
al), 224 

Mid-infrared spectroscopy (MIR), chemical changes during bread dough mix- 
ing and (Kaddour et al), 673 

Milling 

—corn, redistribution of Fusarium toxins (Schollenberger et al), 557 

—effect of process on sensory characteristics of sorghum porridge (Kebakile 
et al), 307 

—enzyme and acid treatments, wheat kernel characteristics and (Lamsal et al), 
642 

—Hardness (Ha) locus (Feiz et al), 44; (Morris et al), 359 

—origin of volatile compounds in cooked rice (Yang et al), 591 

—prediction of rice surface lipid content (Saleh et al), 787 

—transgenic maize with GFP marker (Shepherd et al), 196, 7// 

—wheat, amino acid and protein variations (Jiang et al), 502 

—wheat, whole wheat flours, vitamin E stability (Nielsen and Hansen), 716 

Moisture content. See Water content 


Nanocomposite films, starch-clay, properties (Tang et al), 433 

Near-infrared spectroscopy, prediction of rice surface lipid content (Saleh et 
al), 787 

Nixtamal tortillas 

—continuous micronutrient fortification (Dunn et al), 746 

—extruded quality protein maize and (Gutiérrez-Dorado et al), 808 

—micronutrient fortification (Burton et al), 70 

NMR state diagrams, analysis of high-protein food bars (Li et al), 780 

Noodles 

—durum wheat flour, plantain starch, white salted noodles (Osorio-Difaz et al), 
339 

—high molecular weight glutenin subunits (Ohm et al), 123 

—-particle size, starch damage of flour and alkaline reagent (Hatcher et al), 
425 

Nutrim, oat B-glucan (Kim et al), 701 


Oat bran muffins, with varying B-glucan molecular weight (Tosh et al), 211 
Oat cakes, production from extruded pellets (Han et al), 522 
Oatrim, oat B-glucan (Kim et al), 701 





Oats 

—f-glucan (Kim et al), 701 

—crown rust, avenanthramide concentration (Wise et al), 639 

—grain density measurement (Doehlert and McMullen), 654 

Omega-3 fatty acids, enriched spaghetti and (lafelice et al), 146 

y-Oryzanol, in rice subspecies cultivated in Brazil (Heinemann et al), 243 

Oxidation, stale flavor and (Champagne), 445 

Oxygen uptake, storage temperature, flour water content, dough mixing and 
(Maraschin et al), 372 


Packaging, starch-clay nanocomposite films (Tang et al), 433 

Pancakes, starch, tailings fractions in wheat flour (Ozawa and Seguchi), 626 

Parboiling, variable temperature, changes in rice (Himmelsbach et al), 384 

Pasting, heat-treated maize starch, water-ethanol mixtures (Kurakake et al), 
566 

Pearling, barley cultivars, inhibition of LDL oxidation in vitro (Abdel-Aal and 
Gamel), 730 

Peas, pulse starch properties from newly released cultivars (Chung et al), 471 

Phenolics 

—bran from 51 wheat cultivars (Verma et al), 544 

—trye whole meal and (Ragaee et al), 283, 289 

—wheat bran consumption and (Price et al), 152 

Phenotyping, of preharvest sprouting in white-grained wheat (Singh et al), 238 

Phytate, grain tissue inclusions, iron, rice genotype (Prom-u-thai et al), 257 

Phytochemicals, in rice subspecies cultivated in Brazil (Heinemann et al), 243 

Plantain starch, durum wheat flour, white salted noodles (Osorio-Diaz et al), 
339 

Plasticizers, corn gluten meal melt processing and (Lawton et al), 102 

Polyunsaturated fatty acids (PUFA) 

—enriched spaghetti (lafelice et al), 146 

—flour oxidative ability (Maraschin et al), 372 

Porridge, effect of sorghum type and milling process on sensory characteris- 
tics (Kebakile et al), 307 

Pound cakes, and added amaranth flour (Capriles et al), 614 

Precipitation method, enzyme susceptibility of high-amylose starch (Evans 
and Thompson), 480 

Preharvest sprouting. See Sprouting 

Presoaking, impact on flavor of cooked rice (Champagne et al), 706 

Prolamins, triticale, enzymatic action (Drzymala et al), 366 

Proteases 

—role in flour tortilla staling (Alviola et al), 295 

—sorghum decortication and treatment with, bioethanol production (Pérez- 
Carrillo et al), 792 

Protein bodies, distribution in grain tissues, iron rice genotype and (Prom-u- 
thai et al), 257 

Protein electrophoresis patterns, effect of transglutaminase (Marco et al), 59 

Proton high-resolution, magic angle spinning, nuclear magnetic resonance 
spectroscopy, barley B-glucan mutants (Seefeldt et al), 571 

Pulse starches, properties of newly released cultivars (Chung et al), 471 

Puroindoline a and b genes, wet-milling and (Feiz et al), 44 

Puroindoline composition, variations, bread quality (Martin et al), 266 


Quality protein maize (QPM) 

—nixtamalization, flour and tortilla properties (Gutiérrez-Dorado et al), 808 

—nixtamilized flours, steeping time, quality protein changes (Rojas-Molina et 
al), 409 

Quantitative trait loci (QTL) analysis, rice fat content, fat index and (Wang et 
al), 769 


Raman spectroscopy, wheat grain peripheral tissues (Barron and Rouau), 619 

Rapid Visco-Analyzer (RVA) 

—fermentation of grain sorghum for fuel ethanol production and (Zhao et al), 
830 

—fresh and frozen doughs, for (Huang et al ) 301 

—heat-treated maize starch, water-ethanol mixtures (Kurakake et al), 566 

—minerals, pasting properties (Gujral et al), 97 

—pasting measurements for spelt wheat and its starch (Wilson et al), 629 

—trice, variable temperature parboiling (Himmelsbach et al), 384 

Rapidly digestible starch, pulse starches (Chung et al), 471 

Resistant starch 

—durum wheat flour, white salted noodles and (Osorio-Diaz et al), 339 

—high-amylose, enzyme susceptibility (Evans and Thompson), 480 

—starch product properties (Wongsagonsup et al), 738 

Retrogradation, high-fiber wheat flour blends (Santos et al), 455 


Rice 

—aroma and flavor (Champagne), 445 

-—barley flour, extruded snacks (Gupta et al), 115 

—changes with variable temperature parboiling (Himmelsbach et al), 384 

—effect of steeping conditions on Gangjung expansion properties (Kim et al), 
314 
fat-soluble phytochemicals in subspecies cultivated in Brazil (Heinemann et 
al), 243 

—flavor volatiles in cvs. with low levels of digestible protein during cooking 
(Zeng et al), 689 

—flavor volatiles of during cooking (Zeng et al), 140 

—impact of presoaking on flavor (Champagne et al), 706 

—iron genotype, protein bodies, inclusions and (Prom-u-thai et al), 257 

—modeling surface lipids, degree of milling (DOM) prediction (Saleh et al), 
787 

—nighttime temperature, kernel development, and physiochemical properties 
(Cooper et al), 276 

—origin of volatile compounds in cooked (Yang et al), 591 

—parboiling, crystallinity and (Manful et al), 92 

—prediction of surface lipid content, degree of milling (Saleh et al), 787 

—preparation of endosperm protein isolate (Paraman), 76 

—recombinant inbred lines, rice fat content, fat index and (Wang et al), 769 

—wakxy starch granule fragmentation (Kim et al), 182 

Rice flour 

—addition of soybean proteins (Marco et al), 59 

—modeling of mean residence time in extruder (Lei et al), 230 

Rust, oat grain, avenanthramide concentration (Wise et al), 639 

Rye 

—f-glucan from (Brummer et al), 174; (Ragaee 


Scarification. See Seed scarification 

Screw speed, extrudate physical properties (Chevanan et al), 132 

Seed filling, thioredoxin h system, wheat seed quality (Zahid et al), 799 

Seed scarification, measurement of wheat hardness (Liu), 165 

Sieving, pericarp fiber separation and (Srinivasan and Singh), 27 

Single kernel characterization system (SKCS) 

—endosperm brick analysis vs. (Morris et al), 359 

—wheat hardness and (Liu), 165 

Soaking, impact on flavor of cooked rice (Champagne et al), 706 

Sodium bisulfite, in vitro digestibility of waxy sorghum flour (Choi et al), 65 

Solid phase microextraction (SPME), flavor volatiles, rice cooking (Zeng et 
al), 140 

Soluble level, DDGS properties (Ganesan et al), 464 

Sonication, sorghum protein extraction, ethanol fermentation and (Zhao et al), 
837 

Sorghum 

—culture conditions, ethanol yield and (Wu et al), 495 

—decortication and protease treatment, bioethanol production (Pérez-Carrillo 
et al), 792 

—effect of cooking conditions on protein matrix of flours and (Ezeogu et al), 
397 

—popped, effect of moisture content and tempering method on properties 
(Gaul and Rayas-Duarte), 344 


—effect of type and milling process on sensory characteristics of porridge 
(Kebakile et al), 307 


—fermentation quality, and fuel ethanol production (Zhao et al), 830 

—oligosaccharide, polysaccharide formation in sourdoughs (Schwab et al), 
679 

—protein extraction by sonication, ethanol fermentation and (Zhao et al), 837 

Sorghum flour, microstructure during cooking (Choi et al), 65 

Sourdough, oligosaccharide, polysaccharide formation in sorghum (Schwab et 
al), 679 

Soybeans, addition of proteins to rice flour (Marco et al), 59 

Spaghetti 

—enriched with long chain omega-3 fatty acids (lafelice et al), 146 

—instrumental determination of cooked firmness (Sissons et al), 440 

Spelt wheat, bread quality (Wilson et al), 629 

Sponge cake, isomaltooligosaccharide syrup and (Lee et al), 515 

Sprouting, methods for phenotyping in white-grained wheat (Singh et al), 238 

Staling 

—flavor (Champagne), 445 

—of flour tortillas, role of gluten (Alviola et al), 295 

—starch, flour tortillas and (Alviola and Waniska), 391 

Starch-clay nanocomposite films, properties (Tang et al), 433 
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Starches 

—damage of flour and alkaline reagent, yellow alkaline noodles and (Hatcher 
et al), 425 

—durum wheat flour, white salted noodles (Osorio-Diaz et al), 339 

—effect of cooking conditions on flour protein matrix (Ezeogu et al), 397 

—enzymatic hydrolysis of waxy rice starch granules (Kim et al), 182 

—flour tortilla staling (Alviola and Waniska), 391 

—fragmentation of waxy rice starch granules (Kim et al), 182 

—heat-treated, water-ethanol mixtures, pasting and (Kurakake et al), 566 

—high-amylose, enzyme susceptibility (Evans and Thompson), 480 

—lysophosphatidylcholine and (Lee and BeMiller), 776 

—miaize; pasting characteristics of heat-treated (Kurakake et al), 566 

—Mesona blumes gum/starch mixed gel (Feng et al), 550 

—modified wheat, bread yield and (Miller et al), 713 

—nanocomposite films (Tang et al), 433 

—particle size, alkaline noodles and (Hatcher et al), 425 

—properties of newly released pulse cultivars (Chung et al), 471 

—slowly digestible starch content, starch product properties and (Wongsag- 
onsup et al), 738 

—spelt wheat, bread quality (Wilson et al), 629 

—trom wheat cultivars grown in East China (Hou et al), 252 

—wheat flour, gluten characteristics (Sasaki et al), 329 

—wheat flour properties, deformation and (Sasaki et al), 329 

Steeping 

—effect of conditions on Gangjung expansion properties (Kim et al), 314 

—protein changes in QPM (Rojas-Molina et al), 409 

Storage 

—temperature, dough mixing and (Maraschin et al), 372 

—temperature, glutenin solubilization from wheat grains (Wilkes and Cope- 
land), 335 

—wheat, whole wheat flours, vitamin E stability and (Nielsen and Hansen), 
716 

Sucrose (Sugars) 

—extraction and quantitation from fermenting yeasted dough (Loveday and 
Winger), 530 

—Mesona blumes gum/starch mixed gel (Feng et al), 550 


Tannins, fermentation of grain sorghum for fuel ethanol production (Zhao et 
al), 830 

TAXI xylanase inhibitors, quantification of (Gebruers et al), 586 

Temperature 

—nighttime, effect on rice physiochemical properties (Cooper et al), 276 

—rice parboiling (Himmelsbach et al), 384 

Tempering method, effect on properties of popped sorghum (Gaul and Rayas- 
Duarte), 344 

Thin-layer chromatography (TLC), identification of lysophosphatidylcholine 
in maize start granules (Lee and BeMiller), 776 

Thioredoxin 

—gliadin immunoreactivity, dough properties and (Waga et al), 488 

—wheat seed quality and (Zahid et al), 799 

Thousand kernel weight (TKW), influence of microwave heating on wheat 
grain (Grundas et al), 224 

Tocopherols 

—rapid HPLC determination in cereals (Nielsen and Hansen), 248 

—in rice subspecies cultivated in Brazil (Heinemann et al), 243 

Tocotrienols 

—trapid HPLC determination in cereals (Nielsen and Hansen), 248 

—in rice subspecies cultivated in Brazil (Heinemann et al), 243 

Tortillas. See also Nixtamal tortillas 

—consumer preferences for functional barley (Toma et al), 721 

—continuous micronutrient fortification (Dunn et al), 746 

—amicronutrient fortification (Burton et al), 70 

—micronutrient-fortified, effect of iron source on appearance (Richins et al), 
561 

—nixtamalized and extruded quality protein maize and (Gutiérrez-Dorado et 
al), 808 

—role of gluten in staling (Alviola et al), 295 

—staling, starch and (Alviola and Waniska), 391 

Total phenolics, wheat bran consumption (Price et al), 152 

Total protein content (TPC), influence of microwave heating on wheat grain 
(Grundas et al), 224 

Transglutaminase 

—trozen dough properties (Huang et al), 301 

—properties of glutenin macropolymer, dough rheology and (Steffolani et al), 
39 
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—-protein electrophoretic patterns (Marco et al), 59 

—role in flour tortilla staling (Alviola et al), 295 

Trichothecenes, redistribution during maize commercial dry milling (Schol- 
lenberger et al), 557 

Triticale 

—enzymatic reactions, prolamins and (Drzymala et al), 366 

—bran, phenolic content, antioxidant properties (Verma et al), 544 


Unextractable polymeric protein, end-use quality in Chinese bread wheat cul- 
tivars (Zhang et al), 696 


Vitamin E, stability in wheat and whole wheat flour during storage (Nielsen 
and Hansen), 716 

Volatile compounds 

—origin in cooked rice (Yang et al), 591 

—rice cooking and (Zeng et al), 140 

—trice cultivars, digestible protein, cooking and (Zeng et al), 689 

Vrs/ alleles, barley grain quality traits and (Turuspekov et al), 817 


Water content 

—calibration, assessment by MRI (Kratzer et al), 660 

—corn gluten meal melt processing (Lawton et al), 102 

—DDGS properties and (Ganesan et al), 464 

—dough mixing and (Maraschin et al), 372 
effect on properties of popped sorghum (Gaul and Rayas-Duarte), 344 

—enzyme addition, whole stillage fermentation (Henriques et al), 685 

—extrudate physical properties and (Chevanan et al), 132 

—influence of microwave heating on wheat grain (Grundas et al), 224 

—removal during fuel ethanol processing (Henriques et al), 685 

—role in shelled corn fungal susceptibility (Moog et al), 19 

Waxy rice 

—effect of steeping conditions on Gangjung expansion properties (Kim et al), 
314 

—fragmentation of starch by enzymatic hydrolysis (Kim et al), 182 

Waxy sorghum flour. See Sorghum flour 

Waxy starch 

—slowly digestible starch content, starch product properties and (Wongsag- 
onsup et al), 738 

—starch product properties (Wongsagonsup et al), 738 

Weissella cibaria, oligosaccharide, polysaccharide formation in sorghum sour- 
doughs (Schwab et al), 679 

Wet milling 

—corn milling fraction correlations (Arora et al), 207 

—quality, wheat grain hardness (Feiz et al), 44 

Wheat 

—amino acid and protein variation during milling, breadmaking and (Jiang et 
al), 502 

—amylose content, and puroindoline composition, bread quality (Martin et 
al), 266 

—bran arabinoxylooligosaccharides, chicken diets and (Courtin et al), 607 

—characteristics of starches from cultivars grown in East China (Hot et al), 
252 

—compressive strength of endosperm (Morris et al), 351, 359 

—enzyme and acid treatments, kernel characteristics (Lamsal et al), 642 

—flour dough rheological properties, shaping and orientation of structures 
(Davidou et al), 403 

—FTIR and raman signatures of peripheral tissues (Barron and Rouau), 619 

—grain hardness, wet-milling quality and (Feiz et al), 44 

—hydration dynamics (Kratzer et al), 660 


—influence of microwave heating on grain physiochemical properties (Grundas 
et al), 224 


—measurement of hardness (Liu), 165 

—modified starch, bread yield (Miller et al), 713 

—phenotyping preharvest sprouting in white-grained (Singh et al), 238 

—physiochemical properties of fractionated (Yinian et al), 534 

—quality trait variation in North Dakota cultivars (Underdahl et al), 507 

—quantification of xylanase inhibitors (Gebruers et al), 586 

—storage temperature, glutenin subunit solubilization (Wilkes and Copeland), 
330 

—strains, ethanol yield and (Lacerenza et al), 322 

—thioredoxin h system, seed quality and (Zahid et al), 799 

—thioredoxin modification, gliadin immunoreactivity (Waga et al), 488 

—unextractable polymeric protein, end-use quality (Zhang et al), 696 

—viscoelastic properties of kernels, compression load method (Ponce-Garcia 
et al), 667 





Wheat bran, protective effects of cereals against heart disease (Price et al), 152 
Wheat bread, heat-treated barley flour (Purhagen et al), 109 

Wheat flour 

—breadmaking performance, cultivar (Ponzio et al), 579 

—dry-heated, pancake properties and (Ozawa and Seguchi), 626 
—dynamic shear, dough rheological properties (Davidou et al), 403 
—enhanced lipid stability (Rose et al), 218 

—fractionation, dough functional properties (Robertson et al), 599 
—gelatinization and retrogradation kinetics (Santos et al), 455 
—LMW-GW to HMW-GS ratio (Cinco-Moroyoqui and MacRitchie), 824 
—mineral content, functional properties and (Gujral et al), 97 

—plantain starch, white salted noodles and (Osorio-Diaz et al), 339 
—properties, bread volume and (Van Bockstaele et al), 753, 762 
—stability of vitamin E during storage (Nielsen and Hansen), 716 
—starch and gluten characteristics (Sasaki et al), 329 


White salted noodles, mineral content and (Gujral et al), 97 


XIP type xylanase inhibitors, and wheat TAXI quantification of (Gebruers et 
al), 586 

X-ray diffraction (XRD), parboiled rice analysis and (Manful et al), 92 

Xylanase inhibitors, quantification of (Gebruers et al), 586 


Yeasted dough, glucose, sucrose, ethanol extraction and quantification (Love- 
day and Winger), 530 

Yellow alkaline noodles, particle size, starch damage of flour and alkaline 
reagent and (Hatcher et al), 425 


Zearalenone, redistribution during maize commercial dry milling (Schollen- 


berger et al), 557 
Zein, isolation from corn gluten meal (Selling and Woods), 202 
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